
  

 

 

 

The BAR LEVANTE in the Levantehaus, is the meeting point for friends of good food and coffee! 

From a French breakfast, pasta to home-made roast beef, no wish remains unfulfilled. 

The changing menu of the day is created every day from our creative chefs, and  

expands the variety of culinary delicacies: 

There you will find a soup of the day, a starter, a meat and fish dish. 

 

Whether for breakfast, lunch, tea time or dinner, the BAR LEVANTE is a nice place 

to stay. We are looking forward to your visit. 

 

For individual requests or suggestions, 
please contact our service staff 

 
Your 

CAFÉ BAR LEVANTE TEAM 

  



• BREAKFAST • 
Monday-Friday 9.00 am to 12.00 pm / Saturday 9.00 am to 15.00 pm 

 
 
PARISIENNE  8.90 € 

two croissants / butter / homemade jam / fruitsalad / 
 
LEVANTE BREAKFAST  12.50 € 

two bread rolls / smoked turkey / parmaham / gouda / hard-boiled egg / 
butter / homemade marmalade / fruitsalad 

 
VITAL 13.50 € 
two slices of black bread / scrammbled eggs / Bircher Müsli with fresh fruits /  

butter / honey / homemade jam / 0,1l fresh orange juice 
 
ITALIANO MILANO  13.80 € 

two bread rolls / Salami / tomatoes & Mozzarella / Parmaham /  
Mortadella / Camembert / butter / homemade jam 

 
HANSA „HAMBURG“  16.50 € 
two bread rolls / smoked salmon with horseradish / crabsalat /  

Gouda / butter / Camembert / cream cheese / hard boiled egg 
 
LEVANTE FRÜHSTÜCK FOR TWO  33.50 € 
four bread rolls / two Croissants / two boiled eggs / Parmaschinken /  
Mortadella / smoked turkey / Gouda / smoked Salmon with horseradish / 
Camembert / butter / homemade jam / fruitsalad /  

0,2l fresh orange juice or 0,1l Prosecco 
 

 
SCRAMBLED EGGS 
scrambled eggs  6.60 € 

WITH: 
bacon  +2.90€ 
salmon  +6.00€ 

tomatoes & onion  +2.90€ 
feta & tomatoes  +2.90€ 

 
FRIED EGGS 
fried eggs  6.60 € 

WITH: 
bacon  +2.90€ 
salmon  +6.00€ 

tomatoe & onion  +2.90€ 
Feta & Tomatoes  +2.90€ 
 
EVERY EGG-DISH COMES WITH 
BREAD AND BUTTER 

SWEETS 
croissant  2.20€ 

croissant + jam  3.40€ 
 
Bircher Müsli with fruits  6.50€ 

 
EXTRAS 
bread roll  1.20€ 
boiled egg  1.90€ 
black bread  1.50€ 

 
STRAMMER MAX 
black bread topped with  

ham, fried eggs and  
butter … delicious ! 9.00 € 
 



  

• ESPRESSO • 
 
pot of filter coffee  3.90€ 
espresso 2.50€ 
espresso Macchiato  2.70€ 
double espresso  3.70€ 
double Macchiato  3.90€ 
café Crema 2.90€ 
ice Latte  4.90€ 
milk coffee  4.30€ 
cappuccino  3.60€ 
latte Macchiato  3.90€ 
+ caramel syrup + 0.50€ 
+ vanilla syrup  + 0.50€ 
 
COFFEE WITH SOUL 
espresso Hennessy with an extra 1cl Hennessy 5.00€ 
espresso Coretto with grappa 5.00€ 
Irish Coffee with Irish whiskey, espresso & cream 6.80€ 
Baileys Latte  

 
All coffee specialties also lactose- and caffeine-free / soy milk    + 0.20€ 

 
• HOT CHOCOLATE • 

hot chocolate 3.60€ 
with cream  4.10€ 
mit shot ( Amaretto / Baileys / rum ) 6.50€ 
chociolatta ( cakao / espresso / cream ) 4.60€ 
chai latte  3.70€ 

 
 

• TEA • 
BLACK TEA 2.90€ 
» Earl Grey « black tea from China, bergamot essential oil, cornflowers, sunflowers. 

 
FRUIT 2.90€ 

» Fruit mix « mixture of hibiscus, apple pieces and rosehip peel, with the aroma of 

raspberries, strawberries and cream. 
 
ROOIBOS 2.90€ 

» Rooibos Vanilla « A harmonious combination of rooibos from South Africa and vanilla from Madagascar. 

 
HERBAL TEA 2.90€ 

» Camomille « / » Lemongrass « / » Darjeeling « / » Green tea « / » Peppermint « 
 
HOMEMADE TEA IN A GLASS 3.50€ 
fresh mint tea / fresh ginger tea / hot lemon with honey 



• COLD DRINKS • 
 
WATER 
San Pellegrino / Aqua Panna  0.2l  2.90€ 
San Pellegrino / Aqua Panna  0.75l  7.50€ 

 
SOFT DRINKS 
Coca Cola / Light / Zero / Bitter Lemon / Tonic Water 0.2l  3.10€ 

 

Spezi / Sprite / Fanta  0.3l      3.10€ 

 0.5l      4.30€ 
BIONADE  

elderberry / lemon & bergamot / ginger-orange 0,3l 3,50€ 
naturally cloudy apple juice / naturally cloudy orange juice 
 

Red Bull  0.25l  4.50€ 

 
JUICES 
freshly pressed orange juice 0.2l  4.40€ 

Various juices: 0.2l  3.50€ 
orange / apple / cherry / grape / currant / banana / 
passion fruit / rhubarb / cranberry / Kiba 

 

all juices are also available as a „spritzer“: 

juice spritzer 0.3l  3.10€ 
juice spritzer 0.5l  4.80€ 



• SALADS • 
 
LEVANTE SALAD   
mixed green salads / olives / parmesan / croutons / house dressing 9.00€ 

 
optionally with: 
 - tenderly roasted turkey breast 11.80€ 

 - fried prawns  14.80€ 
 - creamy sheep cheese 11.80€ 
 - honey gratinated goat cheese 12.80€  

  

SALADE CESARE   
romaine lettuce / cherry tomatoes / croutons / grated 
parmesan / homemade Ceasar dressing 9.00€ 

 
with tenderly roasted turkey breast 11.80€ 

 
SALADE NICOISE  
mixed green salads / black olives / potato wedges / 

egg / tuna / red onions / tomatoes / cucumber / avocado wedges /  
house dressing 13.20€ 

 

 
 

• APPETIZERS • 
 
TOMATO CREAM SOUP 
passed tomatoes / croutons (a) 6.00€ 
 
BRUSCHETTA   

roasted ciabatta slices / tomato and onion mix (a) 6.90€ 
 
BAGUETTE AVOCADO   

roasted baguette slices / avocado slices / mozzarella / tomatoes (a,g) 7.90€ 
 
MOZZARELLA „CAPRESE“   
creamy Italian soft cheese / tomato slices / olive oil / basil / rocket (g) 9.80€ 
 
PRAWN AGLIO E OLIO  
fried prawns in garlic-olive oil / with it roasted baguette slices (a,b) 14.50€ 
 

 
  



• PANNINI • 

 
VEGGIE DREAM   
crispy ciabatta bread / vine tomatoes / mozzarella / homemade pesto (a,g) 7.50€ 

 
FITNESS   
crispy ciabatta bread / smoked turkey breast / red onions / rocket /  8.50€ 

homemade avocado cream (a,n) 
 
MEDITERRAN  9.00€ 

crispy ciabatta bread / Parma ham / dried Tomatoes / rocket /  
homemade sheep‘s cheese cream (a,n,g) 
 
SALMONE  
crispy ciabatta bread / smoked salmon / cream cheese / rocket / red onions (a,d,g) 10.00€ 

  
ROASTBEEF   
crispy ciabatta bread / slices of roast beef / pickled cucumbers / remoulade (a,n,c)  11.50€ 

 
optionally with french fries     + 3.00€ 

 
OUR RECOMMENDATION: 
TOAST HAWAII   

2 slices of toast / cooked ham / pineapple slices / cranberry jam / cheddar 8.50€ 
 

 

• PASTA • 
GRILL PASTA 
SPAGHETTI CARBONARA   
spaghetti / creamy egg-cream sauce / bacon cubes / parmesan slicer (1,4,a,) 11.50€ 

 
SEAFOOD PASTA 
SPAGHETTI AGLIO E OLIO CON GAMBERETTI  
spaghetti / grilled prawns / olive oil / garlic / cherry tomatoes (a,b) 14.80€ 
without prawns 11.50€ 

 
VEGGIE PASTA 
PENNE ALL´ARRABIATTA CLASSIQE   
pasta / spicy garlic and herbs tomato sauce / rocket (a,c,) 9.50€ 
 
PENNE GORGONZOLA   
pasta / Italian blue cheese / spinach / walnuts (a,g,e) 13.80€ 

 
PASTA PESTO   
pasta / homemade pesto sauce / cherry tomatoes / parmesan slices  (a,g) 11.50€ 



• BURGER • 
 
CLASSIC BURGER   

180 grams beef patty / sesame roll / salad / pickled cucumber / 
tomatoes / burger sauce / french fries (1,2,4,a,c,g,j,) 12.50€ 
 
CHEESE BURGER   
180 grams beef patty / Irish cheddar cheese / sesame bun / Salad / pickled  
cucumber / tomatoes / burger sauce / french fries (1,2,4,a,c,g,j,) 13.50€ 

 
BBQ BACON BURGER   
180 grams beef patty / Irish cheddar cheese / sesame bun / 

salad / pickled cucumber / tomatoes / burger sauce / french fries (1,2,4,a,c,g,j,) 13.90€ 
 
CRUNCHY CHICKEN BURGER  
chicken breast in a crispy coat / sesame bun / salad / cheddar cheese / 
onions / tomatoes / homemade burger sauce / French fries (1,2,4,a,c,g) 12.90€ 

 
 
 

• BURGER UPGRADE • 

bacon  + 1.50€ 
extra cheese + 1.50€ 
extra burger patty  + 3.50€ 

 

 
 
 

• MEAT • 
 
HOMEMADE ROAST BEEF 18.50€ 

roast beef slices (served cold) / fried potatoes with bacon / salad bouquet /  
tartar sauce (1,2,6,a,c,g) 
  
WIENER SCHNITZEL  21.50€ 

veal schnitzel / homemade cucumber salad /fried potatoes with bacon or French fries (2,3,a,c)  
 
TURKEY MEDALLIONS LEVANTE   
turkey / mushroom jus / croquettes / tomato salad (g,a,n) 13.50€ 

 
CLUB SANDWICH   
3 slices of toast / turkey / egg / tomato / bacon / levante House sauce / French fries 12.50€ 

(g,a,n) 
  



 
• DESSERT • 

KAISERSCHMARRN   
warm berry compote / Bourbon vanilla ice cream (1,2,4,a,c,g) 6.80€ 

 
 

 

• CAKES, TARTS & CAKES • 
daily freshly baked from traditional confectioner Lindtner in Hamburg

 
 

 
 

• ESPRESSO • 
 

pot of filter coffee  3.90€ 
espresso 2.50€ 
espresso Macchiato  2.70€ 
double espresso  3.70€ 
double Macchiato  3.90€ 
café crema 2.90€ 
ice Latte  4.90€ 
milk coffee  4.30€ 
cappuccino  3.60€ 
latte macchiato  3.90€ 
+ caramel syrup + 0.50€ 
+ vanilla syrup  + 0.50€ 
 
COFFEE WITH SOUL 
espresso Hennessy with an extra 1cl Hennessy 5.00€ 
espresso Coretto with grappa 5.00€ 
Irish Coffee with Irish whiskey, espresso & cream 6.80€ 
Bailey‘s Latte  

 
all coffee specialties also lactose- and caffeine-free / soy milk    + 0.20€ 

 
 

• HOT CHOCOLATE • 
 

hot chocolate 3.60€ 
with cream  4.10€ 
mit shot ( Amaretto / Baileys / Rum ) 6.50€ 
chociolatta ( Kakao / espresso / cream ) 4.60€ 
chai Latte  3.70€ 

 
  



 

• TEA • 
BLACK TEA 2.90€ 
» Earl Grey « black tea from China, bergamot essential oil,  

cornflowers, sunflowers. 

 
FRUIT 2.90€ 

» Fruit mix « mixture of hibiscus, apple pieces and rosehip peel,  

with the aroma of raspberries, strawberries and cream. 
 
ROOIBOS 2.90€ 

» Rooibos Vanilla « a harmonious combination of rooibos  

from South Africa and vanilla from Madagascar. 

 
HERBAL TEA 2.90€ 
» Camomille «  
» Lemongrass «  
» Darjeeling «  
» Green tea «  
» Peppermint « 
 
HOMEMADE TEA IN A GLASS 3.50€ 
fresh mint tea  / fresh ginger tea  / hot lemon with honey 

 
 

• COLD DRINKS • 
 
WATER 
San Pellegrino / Aqua Panna  0.2l  2.90€ 

San Pellegrino / Aqua Panna  0.75l  7.50€ 

 
SOFT DRINKS 
Coca Cola / Light / Zero / Bitter Lemon / Tonic Water 0.2l  3.10€ 

Spezi / Sprite / Fanta  0.3l      3.10€ 

 
BIONADE  
elderberry / lemon & bergamot / ginger-orange 0.3l 3,50€ 

naturally cloudy apple juice / naturally cloudy orange juice 
 
Red Bull   0.25l  4.50€ 
 
JUICES 
Freshly pressed orange juice 0.2l  4.40€ 

Various juices: 0.2l  3.50€ 
Orange / apple / cherry / grape / currant / banana / 
passion fruit / rhubarb / cranberry / Kiba 

 

All juices are also available as a „spritzer“: 

Juice spritzer 0.3l  3.10€ 
Juice spritzer 0.5l  4.80€ 

 



• BEER • 
BEER FROM THE BARREL 
Holsten Pilsener  0.25l  3.50€ 
Holsten Pilsener  0.50l 5.20€ 
Erdinger Weißbier  0.30l 3.50€ 
Erdinger Weißbier  0.50l  5.20€ 
 
BEER MIX 
Alsterwasser  0.25l  3.30€ 
Alsterwasser  0.50l  5.20€ 
Diesel (Beer-Cola) 0.25l 3.30€ 
Diesel (Beer-Cola)  0.50l  5.20€ 
 
BOTTLE BEER 
Holsten non-alcoholic 0.33l 3.50€ 
Budweiser  0.33l 3.80€ 
Erdinger non-alcoholic 0.50l 5.30€ 
Duckstein  0.50l 5.30€ 
 
 
 

• DIGESTIF • 
 
GRAPPA         (2cl) 

Stravecchia  3.90€ 
Di Amarone  6.50€ 

Riserva   6.50€ 
 

COGNAC, BRANDY CALVADOS   (2cl) 
Hennessy Fine   5.50€ 
Vecchia Romagna   6.00€ 

Carlos 1   6.00€ 
Osborne   5.50€ 
 

SCHNAPS/ LIQUORS 
Sambucca  2cl 3.10€ 

Grand Marnier  2cl 4.00€ 
Baileys  4cl 4.50€ 

Amaretto  4cl 4.50€ 
Cointreau  4cl 4.50€ 
Tequila Cose Curo white  2cl 3.10€ 

Tequila Cose Curo brown 2cl 3.10€ 
  



• APERITIF • 
SPRIZZETTO & CAMPARI 
 

APEROL SPRITZ  7.50€  
4cl Aperol topped up with Prossecco and a splash of soda 
 

HUGO  7.50€ 
elderflower syrup / lime / prosecco / ice cream / mint 

 
LEVANTE HUGO  8.50€ 
prosecco / vodka / cranberry / lime / mint / elderberry syrup 

 
CAMPARI O 4cl Campari / fresh orange juice 9.00€ 
 

LIQUORS 

Gin 

BOMBAY SAPPHIRE / TANQUERAY  (4cl)  10.50€ 
optionally with tonic water or cucumi's cucumber lemonade 

 
HENDRICK‘S GIN (4cl)  11.50€ 
optionally with tonic water or cucumi's cucumber lemonade 

 

Vodka & Whisky  
THREE SIXTY VODKA / RUSSIAN STANDARD  (4cl)   10.50€ 
optionally with a soft drink 
 

JACK DANIELS / JAMESON / CHIVAS REGAL Nr. 12  (4cl)   10.50€ 
optionally with a soft drink 
 

 

• LONGDRINK • 
BACARDI COLA 9.50€  

4cl Bacardi/ Coca Cola / lime garnish 
 

 
• COCKTAILS • 

MOJITO  10.50€  
rum / cane sugar / lime / mint / soda 

 
CAIPIRINHA 10.50€ 

pitu (Brazilian schnapps) / cane sugar / limes 
 
BERRY GIN  10.50€ 

cranberry juice / bitter lemon / gin / limes 
  



• WINE SELECTION • 
 
ROTWEINE 0,2 l  0,75 l 

BRANCIFORTI DEL BORDONARO NERO D`AVOLO DOC 2016 7.50€  24.00€ 
Fine dry / hearty and full-bodied bouquet / full-bodied taste  

Feudi / Sicily 

 
RIOJA EL MENSON CRIANZA 2015 7.90€  25.00€ 
Fully aromatic with a lingering fruit note / powerful and full 

Spain / Bodegas El Menson 
 

MONTE RESERVA MERLOT 2017 6.90€  24.00€ 
Soft and spicy in the taste / delicate toasted notes / long finish  

Cile-Valle de Colcchagua-Montes 

 
PRIMITIVO RISERVA 2017 7.50€  25.00€ 
fine dry / hearty and full-bodied bouquet / full-bodied taste  

Italy / Puglia 
 

BARDOLINO CHIARETTO DOC 2017  7.50€  24.00€ 
fruity aroma / dry round taste / bouquet of 

sweet ripe berries Tomaresca / Italy 

 
WEISSWEINE & ROSÉ 0,2 l  0,75 l 

RIESLING „KUNSTSTÜCKCHEN“ 2016 7.50€  26.00€ 
fully fruity, fresh / balanced and with a lasting taste  

Künstler / Rheingau 
 

PINOT GRIGIO DOC VILLA SANTA FLAVIA 2017  6.90€ --- 
explosive fruitiness / classy structure / lively and fresh finish 

Italy 
 

GRAUBURGUNDER TROCKEN 2017 7.50€ 24.00€ 
refreshing aromas / nuances of black currants and peach 

Markus Pfaffmann / Germany 

 

CHARDONNAY VILLA SANTA FLAVIA 2017  6.90€  --- 
fragrant aromas / lush fruit / soft / round / long finish 

Italy 
 

GRÜNER VELTINER 7.50€  22.00€ 
tropical fruit aromas / fine structures / modern and fresh wine for every day  

Johann Topf / Austria 
 
 

BARDOLINO CHIARETTO DOC 2017 7.50€  24.00€ 
an absolute highlight for rosé connoisseurs! Have fun while enjoying!  

Italy / Veneto-Tomaresca 
  



• CHAMPAGNER & PROSECCO • 
 

PROSECCO  0,1 l  0,75 l 

SILBER VENETO IGT VINO FRIZZANTE 2017  6.50€  25.00€ 
tangy, fresh and light. A fruity Vino Frizzante, which is  

incredibly animating & invigorating.  

Italy / Apulia-TOMARESCA 
 
PROSECCO ON ICE 7.50€              -  

 
CHAMPAGNER    
TAITTINGER BRUT RESERVE  0,375 l  48.00€ 

 
 
 

 
Dear guests, 

 

at the bottom of the page is a food label for information 

allergy sufferers and food intolerances. 

If you have any further questions, please do not hesitate to contact  

 our service staff. 

 

ADDITIVE LIST 
No. 1  with preservative 
No. 2  with dye 
No. 3  with antioxidant 
No. 4  with saccharin sweetener 
No. 5  with sweetener cyclamate 
No. 6  with sweetener aspartame, 
 contains source of phenylalanine 
No. 7  with acesulfame sweetener 
No. 8  with phosphate 
No. 9  sulphurized 
No. 10  contains quinine 
No. 11  contains caffeine 
No. 12  with flavor enhancer 
No. 13  blackened 
No. 14  waxed 
No. 15  genetically modified 
 
ALLERGENS 
a  Grains containing gluten 
b  crustaceans 
c  eggs 
d  fish 
e  peanuts 
f  soy 
g  milk 
h  lactose 
i  nuts (= nuts) 
j  celery 
k  mustard 
l  sesame 
m  sulfur dioxide / sulphites lupins 
n  mollusks 
 


